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ABSTRACT

Objects : Recent taste theory has been advanced to the receptor and cell of taste. We tried to apply the taste
theory to the Kimi theory (RBK&&) of "ShinNongBonChoKyung (#EAER), for the purpose of resonance between
the Kimi theory and the taste theory.

Methods : The special issues in Current Opinion in Physiology of the year 2021 gave us much information. Based
on it, we have searched for more papers using google scholars with the key words; taste, taste receptor, sweet,
umami, bitter, salty, sour. Then, we analyzed and compared the Kimi theory of "ShinNong BonChoKyung); with
the research papers of physiological taste.

Results : Three classification of the herbs in"ShinNongBonChoKyungais very reasonable based on the Taste theory.
There is umami and no spicy in the taste theory, and Sweet includes umami in the Kimi theory. Taste is such a
complex and connective sensory reaction of the brain and body of human being. There are much more results
to couple the Kimi with the taste theory.

Conclusions : The pharmacological property of Kimi theory of ShinNongBonCho Kyungs will help the taste theory
much more develop and expand. In addition to qgi(&), the Kimi theory will also find a way to be in harmony
with modern pharmacology in the respective of taste(§) with the help of taste theory.
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Table 1. The distribution of the herbs in FShinNong—BonChoKyung(ifl f A i)

Upper Middle Lower
Sweet (H) 54 16 8 78
Bitter (&) 36 43 51 130
Sour (B) 11 9 6 26
Salty () 4 19 13 36
Spicy () 18 35 41 94
Total 364

The total number of herbs in the FShinNongBonChoKyung (i A%#€); is 357. The total number
of tastes is 364, which classify the taste of sweet, bitter, sour, salty, and spicy to 130, 94, 78, 36, and
26. Two herbs were not classified, and Seven herbs overlapped.

Bitter
Umami
Sour
Salty
Sweet

Fig. 1. Taste bud. A taste bud is composed of four cells expressing taste receptors and feeling tastes such
as sweet, umami, bitter, salty and sour.
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1 | 1
|

Upper-grade { £ )
I Middle-grade (7R &)

Lower-grade (T &)

Spicy ()

Fig. 2. The graph for the composition of the herbs in the FShinNong-BonChoKyung(iill #A 7 4¢); The upper

grade of Sweet herbs makes up 69% of them. The ratio of the three rates, upper, middle, and lower
in bitter herbs, is 4:3:3. The upper grade of Salty herbs makes up 11% of them. The lower quality
Spicy herbs make up 44% of them. This result shows that sweet is good, spicy or salt is poor, and
bitter is neutral.

H
Taste
Sweet, Umami
Receptor
Herbs in the
FShinNongBonChoKyung| HE =& R EE MB, &=
(FERARER),

Fig. 3. The Sweet and Umami herbs and Receprors. The herbs of ShinNongBonChoKyung(jif/2 A& %),
were classified as sweet and umami tastes. Among them, more familiar ones are selected and
matched to the sweet and umami receptors by us. The herbs are Glycyrrhiza uralensis Fisch(H %),
Astragalus membranaceus Bunge(#%), Dimocarpus longan Lour(§EER), Cervus nippon Temminck(fE
), Asini Gelatinum(F[f&) and Armeniaca vulgaris Lam(#¥{2).
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=
Taste
Bitter
Receptor A
T2R
Herbs in the
FShinNongBonChoKyung N8 =8 ES
(BRAERE),

Fig. 4. The bitter herbs and Receptors. The herbs of ShinNongBonChoKyung(fi2 A% #%), were classified
as having a bitter taste. Among them, more familiar ones are selected and matched to the bitter

receptor by us. The herbs are Anemarrhena asphodeloides Bunge(#0£}), Scrophularia buergeriana
Mig(32%8), and Sophora flavescens Aiton(& ).

&%
Taste
Salty
oNa+
Receptor ARLARRREER) ] (
Na+
Ch I
[0) & anne
(0]
Herbs in the
FShinNongBonChoKyung B, JREE F HEB 1L
(HPRAER),

Fig. 5. The salty herbs and Receptors. The herbs of 'ShinNongBonChoKyung(i#2/RE#&), were classified
as having a salty taste. Among them, more familiar ones are selected and matched to the salty

receptor by us. The herbs are Magnesium Chloride(E/E), Cassia tora Linné(7REF¥), and Inula
Britannica var. Chinensis(fzZ&1v).
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17
Taste
Sour
Receptor
Herbs in the
FShinNongBonChoKyung Ak VB, LEE
(BETER),

Fig. 6. The Sour herbs and Receptor. The herbs of ShinNongBonChoKyung(i#EANE#L), were classified as
having a sour taste. Among them, more familiar ones are selected and matched to the sour receptor

by us. The herbs are Schisandra chinensis Baillon(Z %), Lycopi Herba(i£/) and Cornus officinalis
Siebold et Zuccarini (LLZ<E]).

5z
Taste
Spicy
Receptor I n
Herbs in the
FShinNongBonChoKyung M A, ¥R
(BBRAERL),

Fig. 7. The Spicy herbs and Receptors. The herbs of ShinNongBonChoKyung(if2 A% #%), were classified
as having spicy stimulus. We selected and matched more familiar ones among them to the transient
receptor potential cation channel subfamily V member 1(TRPV1) receptor. The herbs are Aconitum
carmichaeli Debeaux(ff-¥), Angelica dahurica var. pai-chi Kimura(B1t) and Magnolia heptapeta
(Buc'hoz) Dandy(£).
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Fig. 8. The Transformation of electrical signal from the taste cells. The

Aspartame

Sweet (Sugar)

Glycyrrhiza uralensis Fisch
HH)

Cervus nippon Temminck

(EEE)

Asini Gelatinum

(IR

*| Armeniaca vulgaris Lam

G

g

Lbuidadl
LAALRLALLy
ML

(Y Y
T

DFFT
Signal
transformation

1ol
I
PR

?

& Response
o and

& Effect
:é_ Analysis
]

|
.
|

electrical signal of the receptors could

be captured with some instrument such as a patch clamp, and the receptors could have been
over-expressed by the transfection of sweet, umami, bitter, salty, sour, or TRPV1 receptor genes. The
electrical signal could be transformed using Discrete Fast Fourier Transformation(DFFT). The result
could be analyzed and compared in themselves.
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